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Luncheonette 
and 
Fountain Service 
Fresh Strawberry Sundae 
Fashion . Notes 
Skirts are short. Hips· are slim, 
snug fitted. 
'Tis a season of riotous. color. 
The brightest hues or . the rain-
bow are popular. 
The ensemble costume in nE.w 
versions is once more the out-
standing style theme. 
Spring coats reveal a strictly 
tailored theme, empba::;iz.ing 
clever double breasted effects. 
Throughout the entire style 
story of the season the "en-
semble" note is dominant. 
Spring Footwear Styles at th!s 
store are in full accord with the 
garment modes of the new sea-
son-that your every costume 
may be perfect, to the tips of 
your shoes. 
BAUGE & SON 
Shoes That Satisfy 
AMES, IOWA 
THE IOWA HOMEMAKER 
Spring Tonics 
By VIOLA JAMMER 
I I!' YOUR mother in her childhood, had kept a detailed dairy, somewhere in the 
pages of Spring days you would surely 
find an entry similar to this one: 
"Thursday, April .... , I could barely 
swallow the dose of molasses and sulphur 
this morning. I tried to take it pleasant-
ly, but it is so disagreeable that even a 
spoonful is too much to take ......... " 
For not so very many years ago as 
spring approached, our grandmothers felt 
that the children needed a tonic and ac-
cordingly administered it. One teas]'oon-
ful of powdered sulphur mixed with 
enough molasses to mass it, made a satis-
factory home remedy, a cureall for the 
ailments of the family. 
But now we realize that the crowning 
joy of Spring is its contribution to our 
tables of something more delightful than 
tonics taken while we screw our eyes 
shut and hold our breath. And not least 
of these articles of spring is rhubarb, a 
well known but little appreciated spring 
garden product. 
Rhubarb, often called "pie plant" or 
"wine plant" is used as a food and also 
as a beverage in some cases. Its name 
was derived from rheum barbarum, rhu-
barb from the river Rha (the Volga l on 
whose banks it grew. Originally then it 
was the barbarian plant from the river 
Rha. The large and fleshy leafstalk was 
used for food purposes, but in Germang 
it was also cultivated as an ornamental 
plant. 
Rhubarb, with its mild flavor, is one 
of the earliest green vegetables to ap-
pear. As a spring tonic, it contains many 
of the mineral salts and like most fruits 
and vegetables acts as a mild laxative, 
which gives it its medicinal qualities. It 
contains acids, two per cent sugar, and 
from ninety-two to ninety-five per cent 
water. The nutritive value of rhubarb is 
seldom considered, but it is interesting 
to note that it contins 1.19 per cent of 
fat, which is more than is ordinarily 
found in this class of vegetables. 
The housewife welcomes it as it fast 
shoots its delicately flavored fruit above 
the ground, but after serving it once or 
twice between the crisp brown crusts of 
pie or varying it to a sauce, her en· 
thusiasm wanes. She thinks if a food is 
wholesome, this is quite sufficient with-
out wasting time or labor to put on ruf-
fles or frills, just for the sake of "dress-
ing up" dishes. When rhubarb is a rea-
sonable price and contains desirable nu-
tritional qualities, ·the housewife may 
fail to utilize it because her resources 
for variation are limited. To her especial-
ly, these suggestions are offered: 
Baked Rhubarb-
Prepare as for stewing, using same 
proportions of sugar and rhubarb, and 
bake in a slow oven. Bake until the rhu-
barb is reduced to a soft red pulp. 
Baked Rhubarb, with Raisins-
3 cup rhubarb cut in cubes 
% cup chopped raisins 
% cup brown sugar 
Place rhubarb in a well-oiled baking-
dish alternating with layers of brown 
sugar and raisins. Continue until all the 
ingredients are used. Pour over the top 
a 14c water. Bake slowly one hour. 
Rhubarb Pudding-
Cut washed rhubarb into small pieces, 
leaving on the red peel to give color to 
the pudding. Put into double boiler and 
cook until tender. Add very little water, 
if any. Sweeten to taste, thicken with 
cornstarch and pour into mold to cool. 
Serve with whipped cream. Flavor with 
vanilla. 
Rhubarb Tapioca-
Soak three-fourths cup of tapioca ovt>r 
night. In the morning, drain and cook in 
double boiler with a little more than a 
cup of boiling salted water. When the ta-
pioca has absorbed the water add three 
cups of rhubarb, cut into half-inch pieces, 
and one and one-half cups of sugar. Cook 
until the rhubarb is soft. Let cool and 
serve with whipped cream. 
Rhubarb Custard-
Stew one and one-fourth pounds of 
rhubarb and three-quarters of a cup of 
sugar. Make a soft custard of two eggs, 
one and one-half cups of milk, and one 
tablespoon of cornstarch, using doutJle 
boiler for this purpose. Let both rhubarb 
and custard cook and pour the custard 
over the rhubarb. 
Rhubarb Sponge-
2 T granulated gelatine 
% cup cola water 
2 egg whites 
1 cup rhubarb sauce 
1-3 cup milk 
Soak gelatine in cold water until soft. 
Scald milk, disolve sugar in it. Pour the 
hot milk over the gelatine and stir until 
gel is dissolved. Set mixture in a cool 
place until it begins fo stiffen. Beat it 
well, add rhubarb, fold in egg whites. 
Turn mixture into molds that have been 
rinsed with cold water, and chill. Serve 
sponge with whipped cream. 
Rhubarb Puffs-
1 cup flour 
1 t baking powder 
1;4 t salt 
14 c sugar 
% c milk 
1 T melted fat 
1 egg beaten 
Rhubarb sauce 
Combine all ingredients, except rhu-
barb in order given and beat mixture un-
til it is smooth. Grease individual molds 
or cups and into each put three table-
spoons of rhubarb sauce and then one 
tablespoon of batter. 
Steam the puffs for twenty minutes and 
serve them warm with cream and sugar, 
or with foaming sauce. 
Foaming Sauce-
2-3 c Rhubarb juice 
2 egg whites 
1 c sugar 
Boil the sugar and juice until the sirup 
threads. Pour it over the well-beaten 
egg-whites and beat the mixture until it 
is smooth and thick. Set sauce to cool. 
Rhubarb Ginger Sherbe-t-
Cut one pound of young rhubarb 111 
small pieces and place in a casserole with 
one and a quarter cupfuls of sugar, one 
small cupful of water and 2% tablespoons 
of chopped preserved ginger. Cook until 
very tender and stir in a half teaspoon of 
gelatin softened in a tablespoon of cold 
water. Stir until dissolved, cool, and add 
one tablespoon of lemon juice and the 
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Noblesse Oblige---
HAVING the advantages of a college 
education for yourselves, it would be 
very appropriate if you who are alumnae 
of Iowa State would make it your special 
concern to encourage capable high school 
girls of your acquaintance to enroll at 
Ames when they enter college. 
Young people who look forward to en--
tering college esteem very highly the 
counsel of you who have graduated from 
college. 
Moreover, you cannot serve Iowa State 
in any better way than to help keep its 
home economics courses filled with the 
very best students. 
The Registrar will send you booklets or 
any other information that will help you 
explain the courses offered· 
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Oh ! If I had only gone to 
Godard's Gift Shop 
first 
See our line of favors, nut cups and candies in color schemes 
when planning your dinners and parties. 
Don't Be Sorry 
210 Main Street 
•?~~.-.~~~~~o.-.~o ... -o--:o-a..-a-~~ 
Hats for Spring 
New . and Different 
Every phase of milliner_x f~t_shion finds representation here 
in this featured group. ·· - ·-. 
$3.00 to -$ ..15.00 
'. ~ 
Walsh, ~Hat Shop 
~~we Invite You" 
319 Main St. 
-=--o-o-o-a-o~-o-o_u_o_o_c_c(• 
Ames 
Shining Parlor I 
i Will pay half fare on college ! 
i shoes brought to this shop. I 
i i o~o.-.o--.a-o-o-~~~r.-
Phone 694-W 
-:.~-o~-.o~·~-o--.o-a-~,<· I Krank's Cosmetics ~~ 
Marcel Water Waving 
French Paper Curling 
La Verne Beauty Shop 
Mrs. Tom Geataganas, Prop. 
Phone 307 
Campustown 
stiffly whipped white of one egg. Freeze 
as any sherbet. 
Canned Rhubarb-
Pare rhubarb and cut in one inch 
pieces. Pack in a jar. Put under cold 
water faucet and let water run for 30 
minutes, then screw on cover. Rhubarb 
canned in this way has often been known 
to keep a year. 
Rhubarb and Mint Sauce-
Cook; stalks of pie plant thoroughly 
and strain t hrough a jelly bag. To each 
pint of juice add one pound of sugar 
and enough green vegetable coloring to 
give a delicate green tint. Simmer until 
desired consistency. Pour into tiny jelly 
: glasses in each of which has been drop-
. peu a leaf of fr esh spearmint. The min.t 
leaf gives its flavor delicately to the hot 
jelly poured over it, raises to the top, and 
befor e serving, may be r emoved. 
Rhubarb Marmalade-
Rhubarb for marmalade should be 
young and fresh, and bright r ed in col-
or. Cut it into inch length without peel-
ing. Weigh it. Allow three-fourths pound 
of sugar to every pound of rhubarb. Place 
the sugar and rhubarb in a preserving 
kettle, heat very slowly and boil until 
thick and clear. Pack in clean hot jars 
and seaL 
Rhubarb and Fig Preserve-
6 pounds rhubarb, cut in short lengths 
1 pound figs, cut in pieces 
3 lemons, juice and grated rind 
1 pound candied orange peel 
5 pounds sugar. 
Put the frui t and sugar into a preserv-
ing kettle, in layers and let stand over 
night. Cook slowly about one hour. 
The 300 active members of the Iowa 
State College League of Women Voters 
are a group of girls interested in prob-
lems of citizenship and their work this 
year has b(!en extensive and varied. 
Before the election last fall the league 
h ad an open political forum at which wo-
men spoke who wer e members of the 
three major political parties. Mrs. J. C. 
Carey, Des Moines, and seventh district 
committee woman, spoke for the repub-
licans; Miss Ann Lawther, m ember of 
the state board of education, r epresented 
the democratic ticket and Mrs. Carrie 
Lucas, Mason City, gave the platform 
of the progressive party. 
Members of the league put on a cam-
paign to get a larger per cent of the 
girls to send home for th eir ballots. Ac-
cording to th e notary public in the treas-
m·er 's office of the college, about two 
times as many girls voted t his year as 
ever before. · 
In January the council of th e Women's 
League of Voters sent a r esolut ion to the 
state legislature asking that they vote in 
favor of th e Child Labor Amendment. 
Also, the girls wrote to t heir own repre-
sentatives urging them to work for it. 
Dr. Hazel Kyrk ta lked to an open meet· 
ing of th e league on Iowa and the Child 
Labor Amendment. She is in charge o'f 
t he teaching of economics to home eco-
nomics students at Iowa State College. 
The officer s for this year are: Onica 
Prall, Emmetsburg, pres!dent; Katherine 
Holden, Cedar Rapids, fi rst vice presi-
dent ; Mildred Rodger s, Percival, second 
vice president , and Margaret Van Patten, 
Ames, secretary. New officers a re soon 
to be elected. 
